CHESTNUT INN

(o) 2

TAVERN MENU

APPETIZERS

CROQUE MONSIEUR FLATBREAD 12
Grilled Flatbread. Bechamel. Black Forrest Ham. Gruyere. Fontina. Gouda.

CRISPY BRUSSELS SPROUTS 10

Honey Balsamic Gastrique.
Add Bacon +5

SHRIMP COCKTAIL 15
Cocktail Sauce. Grilled Lemon.

CRISPY ARTICHOKES 12
Lemon Garlic Aioli.

FRENCH ONION GRATINEE 1()
Broiled Gruyere.

Lump CraB CAKES 21
Remoulade. Lemon.

SANDWICHES AND ENTREES

THE CHESTNUT INN TAVERN BURGER 18
Half Pound Custom Blend Patty. Caramelized Onions. Lettuce.

Tomato. House Pickle. Gruyere. House Cut Fries or House Salad.
Substitute Marinated Grilled Chicken or Black Bean Patty at No Extra Cost.

GRILLED MUSHROOM PO’ Boy 15

Grilled Mushroom Strips. Roasted Red Pepper. Caramelized Onion.
Smoked Cheddar. House Cut Fries or Green Salad

CHICKEN CORDON BLEU SANDWICH 18
Grilled Marinated Chicken Breast. Black Forrest Ham. Gruyere.
Dijonnaise. House Cut Fries or Green Salad.

STEAK FRITES 39
House Cut Fries. Lemon Garlic Butter.

CAESAR WEDGE SALAD 16

Caesar Dressing. Parmesan. Crouton. Sweet Drop Peppers.
Add Anchovies +3

GRILLED GARLIC SHRIMP 29
Roasted Tomato. Roasted Red Pepper. Garlic Butter. Grilled Garlic Bread.

Add Pasta +5

HOUSE SALAD 12
Mixed Greens. Roasted Tomato. Pickled Red Onion. Lemon Herb Vinaigrette.

SPINACH AND BURRATA 17
Baby Spinach. Bacon Lardon. Burrata. Pickled Red Onion.
Balsamic Vinaigrette. Balsamic Reduction.

SIDES

HoUsSE Curt FRIES 9/ GREEN SIDE SALAD 9 / RICE PILAF 9
CHEF’S VEGETABLE 9 / CRISPY BRUSSELS SPROUTS 9 / POMME PUREE 9

S/H




